Availability is subject to change at any time without notice

Feta

2 x 8 1bs | #123800D

81b|#01-4660

Chihuahua Shredded

Cheese Cheddar Mild Yellow Loaf 5 Ibs Bag [# 01-4668
2 x5 Ibs | #122700D 4 x 5Ibs | #14315454D
Cheese Cheddar Sharp Yellow Cotija Grated
1x 10 Ibs | #01-2774 6 x 1 kg | #3403570

Queso Fresco
Cheese Cheddar White Sharp Loaf 12 x 14 0z | #2355236D

1x 5 lbs | #MWF-1451

Merkts Cheddar Spread
Swiss Sliced Brie 60% 2x101bs |#153212D
8x 200z | #MWF-2723 1 kilo | #01-4664
2 x1kg|#126200D
Gruyere Blue Cheese Crumbles White Cheddar Cheese Curds
6.5 Ibs | #MWF-11279 1x51Ibs | #659993 6 x 5 Ibs | #01-10876

3100 W. 36th Street Chicago, IL 60632 | 773.927.8870 | midwestfoods.com
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Cheese American Sliced 120 ct Cheese Cheddar Sharp Yellow
4 x51bs | #121900D 1x10Ibs | #01-2774
Cheese Cheddar Mild Yellow Loaf Cheese Cheddar White Sharp Loaf
2x 5 Ibs [ #122700D 1 x5 Ibs | #MWF-1451
Feta
8 lbs | #01-4660 Chihuahua Shredded
2 x 8lbs | #123800D 51bs Bag |# 01-4668
4 x 51bs | #14315454D
Cotija Grated
6 x 1 kg | #3403570
Swiss Sliced
8x 200z | #MWF-2723
Cheddar Sliced Queso Fresco
8x1.51b | #122900 12x 14 0z | #2355236D

More Local Cheese

Gruyere
6.5 Ibs | #MWF-11279

White Cheddar Cheese Curds
6 x 51bs | #01-10876

3100 W. 36th Street Chicago, IL 60632 | 773.927.8870 | midwestfoods.com

February 2023



=
|
§d
Lo
e
(1]
%
s
"

White Cheddar Cheese Curds
6 x51Ibs|#01-10876

Gruyere
6.5Ibs | #MWF-11279

Pepper Jack Loaf
51bs | #01-4663

Queso Fresco
12 x 14 oz | #2355236D

3100 W. 36th Street Chicago, IL 60632 | 773.927.8870 | midwestfoods.com

February 2023



\ Our cows dine on a salad bar mix of both native and carefully selected grasses

during the grazing season

Gouda Big Ed’s
#01-3927 1-121bs.

This rich, velvety gouda is bursting with a sensational display of buttery
flavors. Its unique supple texture and smooth taste dance around in your
mouth, lingering with each savory bite. Although Big Ed’s™ is a young cheese
ripened only for 120 days, it has a mature, sophisticated range of qualities.
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\ Miceli Dairy Products is a Family owned and operated manufacturer of fine Italian
cheeses. Our recipes have been passed down form generation to generation, preserving
the old-world flavor of true Italian cheese.

Gleveland, Oliio

Traditional Ricotta.

#01-4648  5lbs.

A full ricotta with an authentic Italian
flavor. Its creamy texture allows this

cheese to be a perfect component in
lasagna, cheesecakes and cannoli.

Mascarpone

#01-3847 5lbs.

Buttery-rich, double-cream cheese made
from cow’s milk. It has an ivory color and
its velvety texture is a bit like whipped
butter or stiffly whipped cream.

*Products availability is subject to change, may vary or be limited.

Fresh Mozzarella Logs #21115  6-11b.

Fresh Mozzarella Cilegini #121606  2-31b.

Fresh Mozzarella Ovoline
#01-2852 2-3 Ibs.

Miceli’s Fresh Mozzarella is made with
cow’s milkthrough a process called“pasta
filata” which involves stretching and
kneading the cheese to produce its soft,
delicate texture. Miceli’s Fresh Mozzarella
is all-natural and placed in water for
freshness.

Provolone #12520 3-121bs.

Feb.2016



